Colossal Chopped Salad (I  this for a cluster mtg. I think it would be a great show recipe and YUM!!!)
----------------------

Ingredients:

1  package (16 ounces) uncooked penne pasta

1  head romaine lettuce, thinly sliced

2  cups diced cooked chicken

1/2  cup sliced red onion

1  yellow summer squash or zucchini

2  plum tomatoes

1  large carrot, peeled

1  can (3.25 ounces) pitted ripe olives, drained

1/2  cup (2 ounces) grated fresh Parmesan cheese

1  cup Italian or ranch salad dressing

Directions:

1.  Cook pasta according to package directions in (8-qt.) Stockpot; drain and rinse under cold running water using large Colander. Spoon pasta onto Simple Additions(R) Large Round Bowl.

2.  Meanwhile, thinly slice lettuce and dice chicken using Chef’s Knife. Slice red onion using Ultimate Mandoline fitted with v-shaped blade. Slice yellow squash with Ultimate Mandoline fitted with crinkle blade; cut slices in half using Santoku Knife. Slice tomatoes using Tomato Knife; cut slices in half. Cut carrot into julienne strips using Julienne Peeler; cut strips into 1-inch pieces using Paring Knife. Slice olives using Egg Slicer Plus(R).

3.  Top pasta with lettuce, chicken, onion, yellow squash, tomatoes, carrot and olives. Grate Parmesan cheese over vegetables using Ultimate Mandoline fitted with grating blade.

4.  Drizzle dressing over salad; toss using Bamboo Spatulas just before serving.

Yield: 16 servings

Nutrients per serving: Calories 230, Total Fat 10 g, Saturated Fat 2 g, Cholesterol 15 mg, Carbohydrate 25 g, Protein 11 g, Sodium 230 mg, Fiber 2 g

Cook's Tip: If desired, one of the four delicious salad dressing recipes printed on the side of the Measure, Mix & Pour(TM) can be substituted for the bottled salad dressing.

Lemon Chicken Pasta Toss (I made this a lot last spring and it is really good)
Ingredients:

8  ounces uncooked radiatore pasta

1  medium onion, chopped

1  small carrot, peeled

3  garlic cloves, pressed

1  small red bell pepper

2  cups small broccoli florets

1/4  teaspoon salt

2  cups diced, cooked chicken breasts

1  cup prepared Alfredo sauce

1/2  cup hot water

1  lemon, cut in half crosswise

1/4  cup (1 ounce) grated fresh Parmesan cheese

Snipped parsley and coarsely ground black pepper (optional)

Directions:

1.  Cook pasta in (4-qt.) Casserole for 2 minutes less than package directions; drain. Meanwhile, chop onion using Food Chopper. Slice carrot using Crinkle Cutter. Lightly spray Stir-Fry Skillet with oil using Kitchen Spritzer. Cook and stir onion, carrot and garlic pressed with Garlic Press over medium heat 4-5 minutes or until carrots are crisp-tender. Meanwhile, slice bell pepper into strips; cut strips in half. Combine bell pepper, broccoli and salt in Large Micro-Cooker(R). Microwave, covered, on HIGH 1-2 minutes or until vegetables are crisp-tender.

2.  Add pasta, steamed vegetables, chicken, Alfredo sauce and water to skillet. Squeeze lemon halves over pasta using Citrus Press; cook and stir until heated through. Grate Parmesan cheese over pasta using Deluxe Cheese Grater; sprinkle with parsley and black pepper, if desired.

Yield: 6 servings

Nutrients per serving: Light: Calories 340, Total Fat 11 g, Saturated Fat 6 g, Cholesterol 80 mg, Carbohydrate 35 g, Protein 27 g, Sodium 530 mg, Fiber 3 g

Cook's Tip: For extra flavor, season chicken breasts with Pantry Citrus & Basil Rub or Pantry Crushed Peppercorn & Garlic Rub and grill. Proceed as recipe directs.

Lemon Chicken Pasta Toss (I am not a squash lover but with a bit of dressing oh so good!)
------------------------

Ingredients:

8  ounces uncooked radiatore pasta

1  medium onion, chopped

1  small carrot, peeled

3  garlic cloves, pressed

1  small red bell pepper

2  cups small broccoli florets

1/4  teaspoon salt

2  cups diced, cooked chicken breasts

1  cup prepared Alfredo sauce

1/2  cup hot water

1  lemon, cut in half crosswise

1/4  cup (1 ounce) grated fresh Parmesan cheese

Snipped parsley and coarsely ground black pepper (optional)

Directions:

1.  Cook pasta in (4-qt.) Casserole for 2 minutes less than package directions; drain. Meanwhile, chop onion using Food Chopper. Slice carrot using Crinkle Cutter. Lightly spray Stir-Fry Skillet with oil using Kitchen Spritzer. Cook and stir onion, carrot and garlic pressed with Garlic Press over medium heat 4-5 minutes or until carrots are crisp-tender. Meanwhile, slice bell pepper into strips; cut strips in half. Combine bell pepper, broccoli and salt in Large Micro-Cooker(R). Microwave, covered, on HIGH 1-2 minutes or until vegetables are crisp-tender.

2.  Add pasta, steamed vegetables, chicken, Alfredo sauce and water to skillet. Squeeze lemon halves over pasta using Citrus Press; cook and stir until heated through. Grate Parmesan cheese over pasta using Deluxe Cheese Grater; sprinkle with parsley and black pepper, if desired.

Yield: 6 servings

Nutrients per serving: Light: Calories 340, Total Fat 11 g, Saturated Fat 6 g, Cholesterol 80 mg, Carbohydrate 35 g, Protein 27 g, Sodium 530 mg, Fiber 3 g

Cook's Tip: For extra flavor, season chicken breasts with Pantry Citrus & Basil Rub or Pantry Crushed Peppercorn & Garlic Rub and grill. Proceed as recipe directs.

Antipasto Vegetable Pizza  ( I did not make this but it looks yummy!)
-------------------------

Ingredients:

1  package (13.8 ounces) refrigerated pizza crust

1  tablespoon  olive oil

1  cup (4 ounces) grated Provolone cheese

1  jar (6-7.5 ounces)  marinated artichoke hearts, undrained

1  teaspoon Italian Seasoning Mix

1  garlic clove, pressed

1  small yellow squash or zucchini

1/2  cup pitted ripe olives, sliced

2  plum tomatoes, seeded and diced

2  tablespoons chopped fresh parsley

Toasted pine nuts (optional)

Directions:

1.  Preheat oven to 400°F. Unroll pizza dough onto Large Round Stone, shaping into a circle. Using lightly floured Baker's Roller(R), roll dough to edge of baking stone. Drizzle oil over dough, spreading evenly using back of Adjustable Measuring Spoon. Bake 16-18 minutes or until golden brown; remove from oven. Immediately grate cheese evenly over pizza using Deluxe Cheese Grater.

2.  Meanwhile, drain artichoke marinade into Classic Batter Bowl. Add seasoning mix and garlic pressed with Garlic Press to marinade; whisk using Stainless Whisk. Coarsely chop artichokes using Food Chopper. Score yellow squash using Lemon Zester/Scorer. Cut squash in half lengthwise; cut into thin slices using Crinkle Cutter. Slice olives using Egg Slicer Plus(R). Slice tomatoes in half lengthwise using Utility Knife; remove seeds using Cook's Corer(R) and dice. Add artichokes, squash, olives and tomatoes to batter bowl; mix well using Small Mix 'N Scraper(R).

3.  Spoon vegetables over pizza, draining off as much marinade as possible. Sprinkle with parsley and pine nuts, if desired. Cut into wedges using Pizza Cutter; serve using Mini-Serving Spatula.

Yield: 12 servings

Nutrients per serving: Calories 150, Total Fat 6 g, Saturated Fat 2 g, Cholesterol 5 mg, Carbohydrate 18 g, Protein 6 g, Sodium 390 mg, Fiber 1 g

Cook's Tip: To toast pine nuts, place 1/4 cup nuts in Small Oval Baker. Microwave on HIGH 3-4 minutes or until lightly toasted, stirring after each 30-second interval. Cool completely.

For a heartier main-dish meal, add 2 cups diced cooked chicken to toppings, if desired.

If desired, 1 package (10 ounces) thin prebaked pizza crust can be substituted for the refrigerated pizza crust. Bake 10-12 minutes; proceed as recipe directs.

